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3 Course Set Menu

Please select an entrée, main & dessert, side dish is included

Entree

Poached seafood salad,
Poached prawns, calamari, octopus, mixed leaves, pink grapefruit,
citrus dressing (M, gf, df, nf)
Grilled halloumi cheese
Rocket leaves, dehydrated baby figs, pine nuts, evoo (v, df, gf)
Slow cooked baby octopus
Hearty tomato & red wine salsa, crispy bread (A, df, nf)

Main Course

250g Wagyu sirloin steak
grain fed MSA4+ w red wine jus (gf,df.nf)

Oven baked salmon in banana leaf
Marinated in coconut cream & chilli jam, w a side of
broccolini (A,df.gf)

Grilled tiger prawns
Garlic, chilli, parsley, white wine, evoo (A4, gf, df, nf)

Half rack beef or pork ribs
BBq or Chilli basting (df, nf)

Sides

Super crunchy chips
Mixed leaf salad

Desserts
Nutella panna cotta (GF)

Side of chocolate hazelnut sauce
Jenny's citrus tart

Home-made lemon lime tart with vanilla gelato

Please advise of any dietary requirements™
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